provide vivid documentation of points of discussion. The anatomy and control of the microvasculature of skeletal muscle with its relative high metabolic needs are contrasted with those of the skin which are primarily concerned with heat regulation.
The first section (109 pages) is titled "The Circulation to the Extremity." The first chapter begins with a description of the arteries, their branches and collateral communications. The effects of the components of the arterial wall on pressure and resistance are described. The second chapter discusses the anatomy of the microvasculature of skeletal muscle. The importance of adequate "driving pressures," local autoregulation of flow and the role of sympathetic control on muscle flow are described. The third chapter describes the anatomy of the circulation of the skin. The mechanisms of heat loss and heat conservation, the effects of sympathetic and local control of these mechanisms are presented. The fourth chapter describes the veins of the lower extremity and their function as capacitance vessels. The importance of competent valves and the "muscle pump" are stressed.
The second section (33 pages) is titled "Functions of the Extremity Circulation." Chapter 5 deals with mechanisms whereby the circulation to the skin maintains normal body temperature. Emphasis is placed on the countercurrent method of heat exchange, and, again, on the mechanisms for regulation of cutaneous blood flow. Chapter 6 deals with the response of the arterial and venous circulation to the increased metabolic requirements of exercise and to the assumption of the upright position.
The third section (33 pages) is titled "Interference with Normal Circulatory Function." Chapter 7 contains a brief description of the problems of venous insufficiency and the resultant edema formation. Chapter 8 is a limited presentation about arterial vasospasm and its effects on flow and pressure. Chapter 9 describes the anatomical abnormalities, hemodynamic effects and collateral circulation that develop with arterial occlusion.
The volume contains much information about the gross, micro, and functional anatomy of the vasculature of the lower extremity that should be useful to anatomy, Circulation, Volume XLVIII, July 1973 medicine, and physiology students. The established vascular physiologist, clinician, or surgeon will find little new information. The sections on the skin circulation and heat exchange are the outstanding portions of the book while the last three "clinically related" chapters are relatively weak. The color atlas is impressive and adds to the value of the text. However, in general one feels that the book is too long and tends to be too redundant.
Haute Cuisine for Your Heart's Delight. Carol
Cutler. New York, Clarkson N. Potter, 1973. 258 pp., $6.95.
Argument, commercially inspired, continues about the diet and atherogenesis in man and the likelihood that control of blood lipids will reduce the risk of developing coronary heart disease. And, we wonder about prescribing for the elderly patient who has survived a heart attack. Should we condemn people to a dreary diet when a reduction in risk is still debated?
But many questions now have solid answers. For persons in apparent "health" the risk of heart attack and sudden death is strongly related to the serum cholesterol level. And with few exceptions the serum cholesterol level quickly and predictably responds to changes in the diet, particularly in the content of saturated fatty acids. The diet is not the sole determinant for the blood lipids but it is important. Moreover, a diet to lower and control the cholesterol level need not be dreary.
So many books on diet are rubbish that good ones deserve special attention. Carol Cutler's Haute Cuisine for Your Heart's Delight does not profess to reveal a revolutionary dietary discovery. It is simply one of the latest books proving that cholesterol-control diets can mean an almost infinite variety of delightful dishes without undue effort in the kitchen. Moreover, as we have noted over many years of cooking on this theme in our own kitchen, with such recipes the food expense budget is reduced roughly in proportion to the reduction of saturated fat calories.
Calories per serving are indicated and each recipe is graded in a "cholesterol rating" from 1, meaning "no cholesterol," up to 4, meaning "fairly low cholesterol." Presumably this rating concerns the tendency of the dish to raise the serum cholesterol level. Spot checks of the recipes suggest that the grading is generally reasonable and conservative but the importance of preformed cholesterol in the food may be over-rated. To give "Blender Mayonnaise" a cholesterol rating of 2 because it provides one-twentieth of an egg yolk per serving seems to be overly cautious.
This book is a skillful adaptation of French cooking.
In contrast to many French and other European cookbooks we have studied lately, the ingredients, amounts and detailed procedure are crystal clear. Though the term "haute cuisine" may alarm the cook, this book is recommended even to people who are not concerned about cholesterol.
Year Sciences, Munich, 1971 . The papers are divided into three sections. The first deals with the mechanisms of sodium excretion, and is itself subdivided into sections on tubular transport parameters; the role of the renal interstitial space and peritubular circulation; and the role of temperature, blood pressure, humoral and neural factors in sodium regulation. The second section deals with the function of renal medulla, and the third with diversity of nephron population and function.
The greatest strength of this book is derived from the authors who represent many of the most distinguished renal physiology laboratories in the United States and Europe. The individual papers are concise and generally well edited. Publication of the discussions following each paper will help many readers to familiarize themselves with the problems involved and to integratethe data presented with that of other workers. Much of the data has been published elsewhere since the symposium was held. However, since all papers are in English, and many of the source publications are not, this will serve as a necessary reference to interested readers who are not multilingual. Finally, as it represents a highly distilled condensation of many of the subjects currently of interest in renal physiology, this book will meet the needs of many other readers who are interested in renal physiology, but who for various reasons, cannot constantly cover the world literature.
The weaknesses of the book are in part related to the constraints of such a symposium. The method sections in many of the papers are too brief to allow a truly critical reader sufficient information to completely evaluate the data. The selection of papers suffers somewhat from the relative absence of studies using the isolated perfused renal tubule, a technique which has contributed so much to our current understanding of renal sodium handling.
Of the individual sections, the one dealing with heterogeneity of nephron function seems to be the strongest. By documenting the effects of a variety of experimental conditions on the redistribution of both glomerular filtration rate and renal blood flow, it helps to dispel the popular notion that these functions always change concordantly, in effecting alterations of sodium excretion.
In summary, this book can be recommended to all those interested in renal physiology as well as to those whose interest in nephrology is more broad based, but who desire a concise view of the current state of sodium metabolism. WILLIAM E. YARGER, M.D.
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